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SUBJECT:    "EGGS  FOR  EASTER. "     Information  from  the  Bureau  of  Home  Economics,  U.S. 
Department  of  Agriculture. 
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It's  just  two  days  'till  Easter.     And  most  of  you  mothers  are  probably  in 
league  with  the  Easter  "bonny  in  coloring  eggs,  planning  to  roll  eggs,  and  hiding 
eggs  for  the  Easter  hunt.     If  that's  the  case,  I  imagine  that  you're  also  thinking 
about  eggs  for  meals — now  that  the  price  is  low. 

So  today,  I'd  like  to  pass  on  to  you  some  suggestions  for  selecting  and 
cooking  eggs.    What  we're  really  going  to  have  is  an  "egg  quiz."    The  questions  are 
the  kind  that  might  occur  to  you  at  the  market  when  "buying  eggs,  or  at  home  in  the 
kitchen  when  cooking  with  eggs.     The  answers  are  from  home  economists  and  others  in 
United  States  Department  of  Agriculture. 

Lot's  begin  with  the  selection  of  eggs... 

The  first  question  is...  "Can  you  tell  the  quality  of  eggs  "by  just  looking 
at  then?" 

And  here's  the  answer. "It '  s  pretty  hard  to  tell  much  about  eggs  by  looking 
at  them  from  the  outside.     But  it  is  true  that  eggs  are  usually  better  when  the 
■hellB  look  dull— because  that  means  that  the  natural  'bloom'  is  still  on  the  egg. 
When  this  'bloom'  or  covering  is  rubbed  off — air  can  go  through  the  shell  more 
readily  and  nay  cause  the  egg  to  lose  moisture  more  quickly." 

Now  for  the  second  question. .. "Does  the  size  make  any  difference  in  the 
Quality  of  eggs." 

To  that  question,  the  experts  answer. .. "No.     Good  eggs  may  be  either  large 
sr  small.    But  the  size  does  make  a  difference  in  the  weight  of  a  dozen  eggs.  When 
easared  by  weight — you  get  more  egg  in  a  dozen  large  eggs  than  in  a  dozen  small 


eggs.    But  if  the  small  eggs  are  a  great  deal  lower  in  price  they  may  "be  the 

tetter  bargain." 

The  next  question  is  this. .."IS  there  any  other  guide  that  the  "buyer  can  use 
In  selecting  eggs  for  home  use? 

The  answer  to  that  question  is... "Both  the  United  States  government  and  many 
the  state  governments  have  set  up  systems  for  grading  eggs.     These  grades  are 
based  on  the  way  an  egg  looks  on  the  outside — and  also  the  way  it  looks  on  the  in- 
side.   The  inside  quality  of  the  egg  is  judged  "by  a  test  called  'candling1 — that 
is,  looking  at  them  in  front  of  a  "bright  light  that  shows  many  things  about  the 
egg  inside  the  shell. 

"It's  a  £ood  idea  to  learn  the  grades  used  in  your  locality,  and  to  buy 
pccordingly.    The  grading  system  vpries  in  the  different  states — but  most  of  them 
fire  patterned  after  that  of  the  Federal  government,  which  uses  four  grades. 

So  now  we  want  to  know. .. "What  are  these  four  grades?" 

And  here's  the  answer. .. "The  top  grade  is  U.S.  Special — which  is  a  very 
fancy  egg.    Next  in  line  is  the  U.S.  Extra. — which  is  not  quite  so  fancy  but  is  the 
top  grade  in  most  stores.     The  next  grade  is  U.S.  Standard — which  is  a  good,  usable 
egg  for  most  purposes.    Eggs  graded  U.S.  Trade  are  suitable  for  cooking  where 
delicacy  of  flavor  is  not  so  important.     Eggs  in  all  four  of  these  grades  are  clean 
and  sound  and  wholesome.    Bat  for  eggs  served  as  eggs — you'll  want  the  best  grades; 
for  ether  cooking  purposes,  the  less  expensive  grades  are  just  as  good." 

The  last  question  on  the  selection  of  eggs  is  this... "What  is  a  fresh  egg?" 
And  this  is  the  answer  to  that... "We  usually  think  of  a  newly-laid  egg  as  a 
fresh  egg.    But  if  the  egg  is  not  cooled  quickly  and  handled  carefully — it  may  be- 
come stale  in  a  day  or  two.     On  the  other  hand— if  an  egg  is  given  the  right  care 

an   is  stored  properly,  it  may  keep  its  'fresh'  qualities  after  several  months  of 
storage. 
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That's  the  end  of  the  questions  on  selecting  eggs — and  now  we  come  to  some 
on  care  and  use  of  eggs  at  home. 

The  first  question  is...  "What  is  the  "best  way  to  keep  eggs  at  home?" 

The  answer  to  that  is... "Put  them  in  the  refrigerator  as  soon  as  you  bring 
them  home.    If  the  shells  are  dirty,  wipe  them  with  a  dry  cloth.     But  don't  wash 
the  eggs— as  that  will  take  off  the  natural  ' "bloom'  that  protects  the  egg  from  the 

And  don't  forget  to  take  the  eggs  out  of  the  refrigerator  and  let  them  warm 
to  room  temperature  before  you  try  to  beat  them  for  a  cake  or  a  souffle.     Egg  whites 
beat  up  best  when  they  are  just  about  room  temperature. 

The  second  question  is...  "What  is  the  best  way  to  cook  eggs?" 

And  here's  the  answer  to  that.. ."Slow  cooking  at  an  even,  moderate  tempera- 
ture is  the  guiding  rule  in  egg  cookery.    Eggs  cooked  in  the  shell  will  be  more 
ter.der  if  you  start  them  in  cold  water  and  bring  it  to  a  temperature  just  below  the 
toiling  point.  (By  the  way,  it  takes  about  30  minutes  to  hard-cook  eggs  this  way.) 

Now  here's  the  last  question. .. "What  are  the  food  values  in  an  egg?" 

And  here's  the  answer. .. "Ei ther  the  brown-shelled  or  white-shelled  egg  is  a 
storehouse  of  protein — minerals — and  vitamins.     The  protein  in  both  the  yolk  and  the 
white  of  the  egg  is  the  efficient  kind  that  is  needed  for  the  growth  and  the  repair 
of  body  tissues.     The  minerals  found  in  the  yolk  include  lots  of  iron  and  good  sup- 
plies of  botn  calcium  and  phosphorus.     The  iron  in  egg  yolk  is  especially  important 
because  iron  is  a  mineral  in  which  ordinary  diets  are  likely  to  be  low.    Egg  yolks 
'-re  also  a  good  source  of  vitamin  A  and  they  contain  vitamins  B]_,  G,  and  D.  Vitamin 
Q  is  also  found  in  the  egg  white.     Of  course  the  vitamin  content  of  the  hen's  ration 
influences  the  vitamin  values  of  the  egg." 

That's  the  end  of  the  "egg  quiz."     But  we'll  have  more  suggestions  on  the 
selection  and  cooking  of  other  foods  soon. 
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